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A world of knowledge 
wsetglobal.com 


an overview of spirits 
production 


Cognac 
vodka 
an introduction to tasting 


whisky/whiskey 


Programme 


Caribbean rum 
Tequila 


flavoured spirits and 
aromatised wines 


mixing with spirits 


examination 


Duration 


¢ 45 minutes 
Questions 


¢ 30 multiple-choice questions 
Marks 


¢ 21 correct answers (70%) = pass 


Examination 


t 
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Key stages of spirits production 


raw material 
processing the raw material 


to create a sugary liquid, give a spirit unique aromas 


alcoholic fermentation 


to create ethanol and aromas 


distillation 


to concentrate ethanol 


post-distillation operations 


spirit to adjust colour, aroma, sweetness and alcoholic strength 


Key stages of spirits production 


raw material 
1) processing the raw material 


to create a sugary liquid, give a spirit unique aromas 


spirit 


Key stages of spirits production 


raw material 
1) processing the raw material 


to create a sugary liquid, give a spirit unique aromas 


@ alcoholic fermentation 


to create ethanol and aromas 


spirit 


How fermentation works 


carbon dioxide 


water yeast eat all the sugar water 
sugar and turn it into ethanol ethanol 
flavour of the flavours of 
raw material raw material & 
fermentation 


8—10% abv 
abv = alcohol by volume 


ET 2021 


Key stages of spirits production 


raw material 
processing the raw material 


to create a sugary liquid, give a spirit unique aromas 


alcoholic fermentation 


to create ethanol and aromas 


distillation 


to concentrate ethanol 


spirit 


How distillation works 


vapours condensed 
vapours 


pure ethanol boils at a lower 
temperature than pure water 


distillation strength 
determines aroma intensity 


there is more ethanol in the 
vapours than the boiling liquid 
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heat sour 
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Double pot still distillation 


batch distillation 
1st 2nd 
distillation | : distillation 
fermented product of 1st newly made 
alcoholic liquid distillation spirit 


10% abv 25% abv 75% abv 


batch distillation = a pot still must be emptied and cleaned after each distillation 


Multiple distillations 


Pot stills 

¢ batch operation 

¢ medium — pronounced 

¢ cannot make neutral spirit 


Column stills 
¢ can make neutral spirit 


¢ neutral — light — medium — 
pronounced 


¢ continuous operation 


Continuous distillation 


the top plate has the liquid 


with the highest abv spirit leaving the still 


a neutral spirit can only be made ina 
column still 


but 


not every column still is used to make 
high strength or neutral spirit 


higher strength = less intensity 


the bottom plate has the |irpeesas 


liquid with the lowest abv hot alcoholic vapour entering the still 


Key stages of spirits production 


raw material 
processing the raw material 


to create a sugary liquid, give a spirit unique aromas 


alcoholic fermentation 


to create ethanol and aromas 


distillation 


to concentrate ethanol 


post-distillation operations 


spirit to adjust colour, aroma, sweetness and alcoholic strength 


¢ nocolour or aroma added 


¢ short period 


¢ colour can be added to unaged 


spirits during final steps 
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drinks. 
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¢ adds colour and aroma 


* never been used before 
¢ more colour, more aroma 


¢ vanilla, cinnamon, cloves, coconut 


¢ has been used before 


¢« less colour, less aroma 
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¢ concentration and complexity 


° fruit cake, dried fruit, leather, wood polish 


¢ consistency and complexity 


¢ used for oak-aged spirits 


colour consistency 
does not add sweetness or aroma 


add sugar 
not always permitted 


add pure water 


The key stages recap 


raw material 
@) processing the raw material 


to create a sugary liquid, give a spirit unique aromas 


o alcoholic fermentation 


to create ethanol and aromas 


© distillation 


to concentrate ethanol 


4.) post-distillation operations 


AANA 


spirit to adjust colour, aroma, sweetness and alcoholic 
strength sue 26 WSET 2021 


The key stages recap 


Undged 
no new colour, aroma 


Newly ¢ stainless steel tank Final steps 
made options 
rom - ¥4 . to 
oe spirit Oak-aged caramel bottling 
colour 
add colour, aroma * add sugar 
¢ new or old oak 
© time ¢ add water 


¢ blending 


Issue 2 © WSET 2021 


Overview of Cognac 


O Paris 


FRANCE 
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Overview of Cognac 


@ Processing the grapes 
¢ pressed to release sweet juice 


¢ fruity, floral 


@ Fermentation 


¢ happens immediately 
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double pot still distillation 


minimum of two years in 
oak barrels 


blended 

slightly sweetened (typical) 
caramel colour (typical) 
diluted (typical) 


Types of Cognac 


sistas ithe 
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minimum age minimum age minimum age 
2 years 4 years 10 years 


Issue 2 © WSET 2021 


Overview of vodka 


@ Raw Materials 


¢ any (grains and potatoes) 


© Distillation 
¢ at least 95% abv or 96% abv i 


can only be made using a column still 


¢ neutral spirit 
@ Post-distillation 
¢ unaged (stored in stainless steel tanks) 


¢ diluted with pure water 


Column stills 


Issue 2 © WSET 2021 


‘A Issue 2 © WSET 2021 


Preparing for a tasting 


Tasting environment 
¢ no distracting smells 
¢ good natural light 


¢ white surfaces 


Preparing yourself 
¢ clean, suitable glassware 
¢ clean palate 


e well hvdrated 


Approach to tasting spirits 


Recommended method 


pour 1.5 cL (0.5 US fl. oz.) sample 

assess the appearance and nose 

dilute the sample with 1.5 cL (0.5 US fl. oz.) of water 
reassess the nose 

assess the palate 


spit 


SET Level 1 Systematic Approach to Tasting Spirits* 


APPEARANCE 


Colour colourless — lemon — gold — amber — brown 
pink — red — orange — yellow — green — blue — 
purple — black 


NOSE 


Intensity neutral — light — medium — pronounced 


Aroma characteristics e.g. raw material, processing, oak and maturation 


PALATE 


Flavour characteristics e.g. raw material, processing, oak and maturation 


Other observations e.g. sugar level, texture 
hort — medium — long 


neutral — simple — some complexity — very 
complex 
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grains contain starch 


starch needs to be converted 
into sugar 


happens immediately 
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Overview of whisky/whiskey 


© Distillation 
¢ pot stills 
¢ column stills 


@ Post-distillation 

¢ oak-aged 

¢ blended 

° dry 

¢ caramel colour (not always legal) 
¢ diluted (typical) 


corn 


- sweetcorn - ees 
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Malting barley 


Grain grows Growth stopped 


¢ releases enzymes | © hot air 


¢ peat, smoky aroma 
(optional) 


Making a sugary liquid and 
fermentation 


malted barle “0% 
y “? mix with water and 


(if used) other grains 


crushing 


barley enzymes 
convert starch 
to sugar 
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Types of Scotch Whisky 


Single Malt Whisky 

¢ 1 distillery 

¢ 100% malted barley (peat optional) 

¢ must use pot stills 

¢ minimum three years in oak barrels 
* no sugar 

¢ caramel colour (typical) 

¢* aromas 


¢ cereal, fruits, flowers, honey, fruit cake, sweet 


spices, smoke (rare) 
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Types of Scotch Whisky 


Blended Scotch Whisky 


¢ blend of malt and grain whiskies 
¢ minimum three years in oak barrels 
¢ grain whisky 


* made in columns 


¢ — light flavour intensity 


¢ style 
e dry, typically smoother than malt whiskies 


* can be simple, or pronounced and comptexer=2: 


Blending in Scotland 


consistency and complexity 


pot-still single Malt 
spirit Whisky 
note: 
extra diversity using whiskies 
of different ages 
column-still Blended 


See 
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spirit 
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USA 


PORE CAAR EEE AO 
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USA 


CANADA 
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cySan Francisco KENTUCK Washington DC 
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Types of American whiskey 


Bourbon 

¢ made anywhere in USA (Kentucky) 

¢ minimum 51% corn 

¢ typically low-strength spirit made in 
column stills 

¢ new charred oak barrels 

¢ blended 


ay? 
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ALO TRAC wuiskey je °° MO Sugar, No caramel colour 
ee ye Wr ¢* aromas 


¢ sweetcorn, cereal, fruit, vanilla, coconut 
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Types of American whiskey 


Tennessee whiskey 
¢ same as Bourbon but... 


¢ must be made in Tennessee 
¢ newly made spirit filtered through 
maple charcoal 


¢ smoother texture 
Rye whiskey 


¢ same as Bourbon but... 
* minimum 51% rye 


* spicy, peppery 
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J CANADIAN WHISKY 


Canada, 


Japan 
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APPEARANCE 


Colour colourless — lemon — gold — amber — brown 
pink — red — orange — yellow — green — blue — 
purple — black 


NOSE 


Intensity neutral — light — medium — pronounced 


Aroma characteristics e.g. raw material, processing, oak and maturation 


PALATE 


Flavour characteristics e.g. raw material, processing, oak and maturation 


Other observations e.g. sugar level, texture 
hort — medium — long 


neutral — simple — some complexity — very 
complex 
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sugar cane juice 
can be used to create 
pronounced aromas 


molasses 


pot stills 
short or tall column stills 


unaged or oak-aged 
blended 

caramel colour 

sugar (not always permitted) 
diluted (typical) 


Sugar cane 
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Sugar cane 


Sugar cane Juice 
e aromas 
¢ grassy, herbaceous 


¢ rhum agricole 
¢ Martinique and Guadeloupe 


Molasses 
e aromas 


TS, * caramel, brown sugar 
molasses 


Sugar cane.juice 
= 
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e aromas 
* pronounced tropical fruit 
(option) 


Issue 2 © WSET 2021 


Distillation 


strength and flavour intensity 


Neutral Light Medium Pronounced 


Distillation strength Aroma intensity 


low + high 


high -————_» low 


Caribbean rum 


ZF. 


Guadeloupe ——* We 


Martinique 
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SET Level 1 Systematic Approach to Tasting Spirits® 


APPEARANCE 


Colour colourless — lemon — gold — amber — brown 
pink — red — orange — yellow — green — blue — 
purple — black 


NOSE 


Intensity neutral — light — medium — pronounced 


Aroma characteristics e.g. raw material, processing, oak and maturation 


PALATE 


Flavour characteristics e.g. raw material, processing, oak and maturation 


Other observations e.g. sugar level, texture 
hort — medium — long 


neutral — simple — some complexity — very 
complex 
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Tequila 


MEXICO 


TEQUILA 
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Overview of Tequila 


@ Processing blue agave 
-~ © needs to undergo conversion to 
create sugars 
¢ harvest 
* cook 
¢ crush 


@ Fermentation 
¢ ‘Tequila 100% agave’ 
¢ ‘Tequila’ = min. 51% agave 


QOLlianrararae 


pot stills 
column stills 


unaged 
oak-aged 
blended 
caramel colour 
diluted (typical) 


Agave 


Blue Agave 


° aromas 


¢ herbaceous, vegetal, olive, earthy, 
peppery 
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Cooking 
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Crushing 
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Types of Tequila 


¢ Tequila 
¢ atleast 51% agave sugar must be used 
* non-agave sugars can be used 


¢ Tequila 100% agave 


Unaged Tequilas 


¢ blanco, silver 
¢ joven, oro, gold 


* caramel colour and other additives 


blanco, joven, 
silver oro, gold 
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Types of Tequila 


¢ Tequila 
¢ Tequila 100% agave 


Oak-aged Tequilas 


¢ reposado 
2—12 months 
¢ anejo 
minimum 12 months 


~—- 


. a 
reposado 


‘anejo 
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APPEARANCE 


Colour colourless — lemon — gold — amber — brown 
pink — red — orange — yellow — green — blue — 
purple — black 


NOSE 


Intensity neutral — light — medium — pronounced 


Aroma characteristics e.g. raw material, processing, oak and maturation 


PALATE 


Flavour characteristics e.g. raw material, processing, oak and maturation 


Other observations e.g. sugar level, texture 
hort — medium — long 


neutral — simple — some complexity — very 
complex 


Issue 2 © WSET 2021 


Module 8 Flavoured spirits and aromatised wines 


Adding flavours 


re-distillation 


> 


flavoured, 
colourless spirit 
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Adding flavours 


maceration 


flavoured, 
coloured spirit 
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Adding flavours 


adding natural or other flavourings 


: bought-in natural or 


spirit = fe ™ other flavourings 


Types of flavoured spirits 


Flavoured vodka 

Gin 

¢ predominant flavour of juniper 

¢ re-distillation, added flavours 

¢ London Dry Gin 

Bitter spirits, cocktail bitters 
¢ gentian, quinine, bitter orange 


Types of flavoured spirits 


Spiced rum 


Liqueurs 


¢ spirits that are flavoured and 
sweetened 


¢ neutral or characterful spirit 
* cream 
¢ natural or artificial colours 


Aromatised wines 


The five components 
¢ base wine 
¢ spirit 
¢ flavourings 
° typically, some are bitter 


* sweetness 
¢ caramel colour (optional) 


Types of aromatised wines 
¢ vermouth 
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APPEARANCE 


Colour colourless — lemon — gold — amber — brown 
pink — red — orange — yellow — green — blue — 
purple — black 


NOSE 


Intensity neutral — light — medium — pronounced 


Aroma characteristics e.g. raw material, processing, oak and maturation 


PALATE 


Flavour characteristics _|e.g. raw material, processing, oak and maturation 


Other observations e.g. sugar level, texture 
hort — medium — long 


neutral — simple — some complexity — very 
complex 


Issue 2 © WSET 2021 


The balanced cocktail 


strong Weak 


The balanced cocktail 


Sour/Bitter Sweet 


The balanced cocktail 


strong 


sour/bitter sweet 


weak 


The spirit-forward cocktail 


¢ Old Fashioned ¢ Manhattan 
¢ Sazerac ¢ Martini 
¢ Rusty Nail ¢ Negroni 


The short sour 
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¢ Pisco Sour ¢ Sidecar 
¢ Whiskey Sour ¢ Margarita 
¢ Daiquiri ¢ Clover Club 


The highball 
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¢ Cuba Libre ¢ Greyhound ¢ Horse’s Neck 


The long sour 


= a 
¢ Tom Collins ¢ Mojito 
¢ Paloma ¢ Singapore Sling 
¢ French 75 
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Daiquiri 


Weak 


Lime 


Juice 


Daiquiri 


Sour/Bitter Sweet 


Lime Sugar 


Juice Syrup 


